and albumin, and PCV in the preschool children. Their energy intake and energy distribution are shown in Table 2 . Their main sources of cooking fat were lard and coconut oil. Fifty-two percent of their protein intake was derived from vegetable sources, predominantly rice, and 48% was derived from animal sources, mainly fish. well as 20:3 n-9/20:4 n-6 ratio of less than 0.20 (Table 3 ) (14) (15) (16) (17) . Despite low serum 18:3 n-3 percentage, the preschool children had signifi cantly higher serum 20:5 n-3 and 22:6 n-3 percentages than the adults (Table 3) . This should be due to direct consumption of these two n-3 fatty acids from fish intake (21) (22) (23) .
Our study has shown that Southern Thai preschool children had linoleate and linolenate depletion whereas they had adequate arachidonate, eicosapentaenoate, and docosahexaenoate status. These were related to the quantity and quality of their dietary fat intake. However, the significance of these polyunsaturated fatty acid profiles on their health needs further investigation. This work was supported by Faculty of Medicine, Prince of Songkla University, Faculty of Medicine, Ramathibodi Hospital, Mahidol University, and American Soybean Association.
